
CALIFORNIA REGIONAL WATER QUALITY CONTROL BOARD
SAN FRANCISCO BAY REGION

ORDER NO, 80-60

WATER RECIJV1ATION REQUIREMENTS FOR:

TRYMILL HINERY
YOUNTVILLE, NAPA COUNTY

The California Regional Hater Quality Control Board, San Francisco Bay Region,
(hereinafter Board) finds that:

1. Trymill Winery (hereinafter discharger) submitted a Report of
Haste Discharge dated August 5, 1980. The discharger proposes
to discharge the following wastes:

a. Waste No. 1 consists of 350 gallons per day of sanitary
sewage from 6 employees and an average of ten visitors per
day. The waste is discharged into a septic tank and a 360
foot leach field located on the discharger's property.

b. Waste No. 2 is waste, from the production of wine including
the crushing, fermentation, bottling and cleanup operations.
The estimated flow is 3,000 gallons per day average, and
6,000 gallons per day maximum, during the crushing season
(August 15 to November 1) based on a 600 ton annual crush.
The flow will average 1,000 gallons per day during the rest
of the year. The waste will be biologically oxidized and
stored in two aerated oxidation ponds with 580,000 gallons
capacity, and then used for irrigation on an acre of grass~

land and 120 acres of vineyard. Waste No. 2 will be totally
contained on the discharger's property.

{& The Board adopted a Water Quality Control Plan for the San Francisco
Bay Basin (Basin Plan) in April 1975. The Basin Plan contains
water quality objectives for the Napa Valley area.

3. The beneficial uses of the Napa River downstream from the winery
property are:

a. Domestic water supply for irrigating family gardens.

b. Agricultural water supply for stock watering, irrigation and
frost protection.

c. Water contact recreation.

d. Fish migration and habitat.

e. Preservation and enhancement of fish, wildlife and other
aquatic resources o

f. Esthetic enjoyment.
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